The content of capsaicin in dried chillies is 7-10 times higher compared to fresh ones.
INTRODUCTION
For a long time hot pepper fruit has been known all over the world as a delicious spice with a characteristic smell and taste. It is used for preparing spicy sauces and also it is very popular in Mexican and Asian cuisines. The value of hot pepper consists in its sensorial attributes, such as colour, spiciness and flavour [15] . Chilli peppers and their isolated constituents including capsaicinoids are appreciated because of their beneficial therapeutic effects, including antioxidants, anti-inflammatory, anticancer, antimicrobial and positive immunomodulatory effects.
Capsaicinoids are derivates of benzylamin. Differences within their structure depend mainly on their acyl moi-
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Popelka, P. 1 eties, and three structural elements are involved: first of all, the length of the acyl chain (C8-C13), then the way it terminates (linear, iso or anteiso-series), and the presence or absence of unsaturation at the ω-3 (capsaicin type) or ω-4 carbon atom (homocapsaicin type I and II) [6] . Capsaicin, a homovanillic acid derivative (8- it even diluted in a 1 : 17 000 000 ratio. A widely used heat measurement of chilli peppers is the SHU [16] . This measurement is the highest dilution of a chilli pepper extract at which heat can be detected by a taste panel. Nowadays, however, the Scoville organoleptic test has been largely replaced by chromatographic methods which are considered to be more reliable and accurate [13] .
The capsaicinoids have evolved in chilli peppers as a defence mechanism against mammalian predators; nevertheless, this trait is an important fruit quality attribute and one of the most important reasons chilli peppers are consumed.
It is an extraordinarily versatile agent, and its use is ranging, in the fields from pharmaceutical purposes and nutrition (seasoning) to chemical weapons. It has been used as an analgesic against arthritis pain and inflammation [5] . It has also been reported to show anticancer effect [12] and to be active against neurogenic inflammation (burning and stinging of hands, mouth and eyes) [17] . The latter property is the basis for the use of capsaicin in defensive pepper sprays. Capsaicin has also been reported to show protective effects against high cholesterol levels and obesity [10] . Capsaicin and other members of the capsaicinoids group produce a large number of physiological and pharmacological effects on the gastrointestinal tract, the cardiovascular and respiratory systems, as well as the sensory and thermoregulation systems.
The amount of capsaicinoids in a chilli pepper pod is dependent on the genetic makeup of the plant and the environment where it is grown [21] . The amount of capsaicin in a given variety can vary depending on the light intensity and temperature at which the plant is grown, the age of the fruit, and the position of the fruit on the plant. Chilli peppers must be harvested at an appropriate degree of development in accordance with the criteria proper to the variety and the area in which they are grown. 
MATERIALS AND METHODS
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RESULTS
The capsaicin content in fresh and dried samples of each chilli pepper was determined on the basis of compliance with the standard of capsaicin using HPLC. Fig. 1 shows a chromatogram of the standard capsaicin determination by HPLC using the optimized conditions described above.
The highest peak in the chromatogram represents the standard of capsaicin at a wavelengths of 254 nm and 280 nm. The absorbance for standards of capsaicin have been used in preparation of the calibration curve. The results for the concentration of capsaicin in the analysed samples were calculated using the equation: y = 0.0009 x (µg). Table 1 shows the weights of fresh and dried peppers (g) calculated as an average of six pods and the weight loss after drying (%). Habanero Red (HR) had the highest weight of fresh peppers and the lowest mass was found in Habanero Tasmania (HT). After drying, the weight of fresh chilli peppers decreased from 85.26 % to 88.65 %.
Fig. 1. Chromatogram of capsaicin standard determination using HPLC
In Table 2 , fresh and dried chilli peppers are ranked according to capsaicin content expressed as µg.g -1
.
The capsaicin content increased by drying 4-10 fold compared to fresh chilli peppers.
In Table 3 , fresh and dried chilli peppers are ranked according to capsaicin content expressed as SHU units
, calculated from capsaicin concentration given in Table 2 Capsaicinoids are mainly ingested as naturally occurring pungency-producing components of Capsicum spices (chilli, cayenne pepper, red pepper). Their concentrations typically range from 100 μg.g in chilli pepper to 2500 μg.g in red pepper [14] . Pepper varieties from Capsicum annuum, C. frutescens and C. chinense were found to contain 220-20 000 μg total capsaicinoids.g dry weight [18] . In another study, cayenne pepper samples had mean capsaicin and dihydrocapsaicin contents of 1320 and 830 μg.g dry weight, respectively [11] . Oven-dried Turkish paprika chilli, which was dehydrated at 70 °C for 90 min, lost 21.5 % of the capsaicin content.
This was due to the temperature, time and drying methods. 
CONCLUSIONS
